[SMORED AT
(Date): (Quantity): ﬂ .4

(Prep Notes):

(Marinade / Rub Ingredients) (Cooking Conditions)

(Fire Notes - Wood Type & Split)

(Target Temp)

(Weather)

(Smoker Setup)

[INAL VERDICT

TENDERNESS ) ) € € € BARK ) €3 ) 3 )
SHOKEY &) €0 &) €



